
SNACKS 
 

Assorted Small Plates Meant for Sharing 
 

 

 

Snack Plate :: Choice of 3 for $7 
Traditional Hummus, Edamame Hummus, Olive Tapenade, 

Caponata, Glazed Walnuts, Cajun Peanuts 
 

 

Smoked Trout :: 12 
In-House Smoked Trout accompanied with Capers, Red Onion, 

Cream Cheese and Toast Points 
 

 

Tuna Tartar :: 14 
Ahi Tuna, Cucumber, Green Onion, Diced Tomato, Cilantro, Wasabi Tobiko, 

Chile Lime Sauce and Wonton Chips 
 

 

House Chips :: 5 
House-Made Potato Chips tossed in Truffle Oil and Parmesan 

 

 

Beef Carpaccio :: 14 
Sliced Seasoned Beef Tenderloin, Lemon Garlic Aioli, and Arugula  

Served Atop House-Made Chips 
 

 

“Best Grilled Cheese” :: 9 
Mushrooms, White Cheddar, Fontina, Mixed Greens and Truffle Oil 

Black Truffle Fontina and White Truffle Oil 
 

 

Cuban Smash :: 10 
Ham and Roasted Pork Loin topped with Shaved Onions, Dill Pickles, 

Swiss Cheese, Whole Grain Mustard, Spicy Mayo and Cilantro 
Served on Grilled Ciabatta 

 
 

Lettuce Wraps :: 10 
Marinated Chicken, Cilantro, Daikon, Carrots, Cucumbers, 
Green Onions, Peanuts, Butter Lettuce and Chile Lime Sauce 



 
 

FLATBREADS 
 

 

Ernesto’s :: 9 
Figs, Prosciutto, Goat Cheese, Mixed Greens and Balsamic Reduction 

 
 

Mushroom :: 9 
Sautéed Mushrooms, Caramelized Onions, Bleu Cheese, Fontina and Arugula Lettuce 

 
 

Smoked Salmon :: 9 
House Smoked Salmon, Cream Cheese, Red Onions, Capers, Diced Tomatoes and Cucumbers 

 
 

Sopressata :: 9 
Sopressata Salame, Diced Tomatoes, Fresh Basil and Mozzarella 

 
 

Margherita :: 9 
Tomatoes, Fresh Basil and Mozzarella 

 
 

Chicken and Bacon :: 9 
Roasted Chicken, Bacon, Parmesan, Mozzarella and Garlic Cream Sauce 

 
 
 
 

 

SALADS 

 

 

Apple Walnut :: 7 
Mixed Greens topped with Crisp Apples, Glazed Walnuts, Gorgonzola,  

Radishes, Mandarin Oranges, and Red Onion, 
Tossed in a Pomegranate Vinaigrette 

 

 

Roasted Root Vegetable :: 7 
Mixed Greens topped with Seasonal Root Vegetables and Goat Cheese, 

Drizzled with Balsamic Reduction   
 

 

French Bean :: 7 
French Green Beans, Toasted Pistachios, Cherry Tomatoes, 

Shallots and Basil tossed in a Goat Cheese Dressing 



 

DINNER MENU 

 
 

Soup 
Cup 3 :: Bowl 5 

Check with Server for Today’s Selection 
 
 

Pan Seared Chicken Breast :: 13 
Topped with Sundried Tomatoes, Mushrooms and a Prosciutto Cream Sauce, 

Accompanied by Mashed Potatoes and Sautéed Green Beans 
 
 

Barramundi :: 17 
Barramnudi served over French Lentils and Sautéed Spinach, 

With a Spicy Carrot Reduction   
 
 

Red Wine Demi-Glace Beef Sirloin :: 10 
Beef Sirloin Served with Mushroom, Sundried Tomato, and Gorgonzola Risotto, 

Drizzled with Red Wine Demi-Glace 
 
 

Mushroom Demi-Glace Strip Steak :: 15 
Strip Steak Topped with a Rich Mushroom Demi-Glace, 

Served with Creamy Mashed Potatoes and Seasoned Sautéed Green Beans 
 
 

Duck Confit Pappardelle :: 15 
Pappardelle Noodles tossed with Duck Confit, Spinach and Diced Tomatoes, 

Topped with a Seared Duck Breast 
 
 
 

DESSERTS 
 

Ask server for today’s specials. 
 

 


